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are used in their cookery, and extreme care is taken to develop spe-
cial flavors in foods; for example, strawberries are never eaten with
cream, they are not washed in water but in wine, and they are served
with claret or lemon juice and sugar. Peaches are soaked in white
wine at the table. Sliced ham is served with fresh figs to bring out
its flavor.
The peasantry live largely on cornmeal made into a mush or into
a flat cake without yeast. The Tuscan and Umbrian peasantry are
said to live almost exclusively upon a vegetable soup. Beet root, cab-
bage, broccoli, or potatoes are cut into small pieces and boiled in
water to which is added a small slice of pork chopped very fine with
an onion and some parsley. Tomato paste is added to this mixture.
When served it has grated cheese sprinkled over it. It is said that only
at Christmas and during the haying season do the peasantry drink
wine or eat meat. No discussion of Italian food would be complete
without mention of macaroni. Macaroni is only one kind of what is
called "pasta." There are many varieties of this foodstuff, of which
the more familiar examples are spaghetti and vermicelli.
Davis and Wood ('21) also reported on the dietary of the Italians.
They state that wheat, corn, and other cereals, vegetables, fruits,
chickens, pigs, and the milk of the goat constitute the food of the
farmers. Fruits and vegetables are produced in great quantities in
Italy and even the poorest people have them in abundance. Children
drink goat's milk, since every peasant has his goat, or else milk is
obtained from his neighbor. The people consume little meat, and that
which is used is made into stews with macaroni and tomato sauce.
Eggs are used more abundantly than meat. Desserts of the Italian are
frequently fruits. The Italians make their own cheese from goat's
milk. They are very fond of green vegetables, and in the large Ameri-
can cities Italians select in the markets a larger proportion of these
when, they can afford them than do other nationalities. They find
milk and green vegetables relatively expensive and they substitute
coffee for milk. Since they have been accustomed to liberal amounts
of Italian cheese, they buy this cheese at a dollar and a quarter a
pound rather than American cheese at fifty cents, or less, a pound. A
taste for sweets is soon acquired in this country, and they also come
to use the refined cereal products, since they are one of the cheapest
foods. Gillett ('22) states, "No milk and too much coffee and candy
are the greatest factors of the nutritional problem of the malnourished
Italian children in New York City." Mudge ('23) has also described
her studies on the Italian dietary.
Sherman and Gillett found in a study of 92 families in New
York City in 1917 that 48.9 per cent of the families were receiving
less than the standard allowance of 1.44 grn. of phosphorus per man